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Octobers, 1913 2078 

FOODSTUFF. 1 

In section 7 strike out "during fly season" and add to the end of section these 
words: "and the bake shop must be kept free from flies." 

Foodstuffs— Sale of Damaged or Moldy. (Reg. Bd. of H., June 2, 1913.) 

Section 1. Any person who handles damaged foodstuff, whether damaged in 
transit or otherwise, shall not sell same or hold for sale in the original package without 
resacking, and shall attach to each package thereof a tag upon which shall be printed 
the following words: "This package is damaged, and is sold at the purchaser's risk." 
Such food must then comply with the requirements of the section below. 

Sec. 2. No. person shall sell or hold for sale, as damaged or otherwise, any meal, 
flour, or any grain product whatever containing mold or other undue vegetable or 
animal organisms or insects of any kind. 

Fish Markets. (Reg. Bd. of H., June 2, 1913.) 

A fish market shall be governed by same regulations as meat markets. 2 

Ice Cream— Manufacture, Care, and Sale of. (Reg. Bd. of H., June 2, 1913.) 

1. No ice cream shall be manufactured or stored in any portion of a building which 
is used for the stabling of horses or other animals or in any room used in whole or in 
part for domestic or sleeping purposes, unless the manufacturing and storing room for 
ice cream is separated from other parts of the building to the satisfaction of the board 
of health. 

2. The room or place used for mixing cream must be closely ceiled, properly venti- 
lated, and screened. The walls and floors of the room or rooms in which the cream 
is made or stored shall be of such construction as to permit of rapid and thorough 
cleansing. The room or rooms above referred to shall be equipped with appliances for 
washing or sterilizing of utensils employed in the mixing, freezing, storage, sale, or 
distribution of ice cream, and all such utensils as used shall be thoroughly washed 
with boiling water or sterilized by steam. Vessels used in the manufacture and sale 
of ice cream shall not be used as containers for other substances. 

3. All laborers employed in or about the said establishment and all persons engaged 
in the manufacture, sale, or distribution of ice cream must be cleanly both in person 
and attire. All persons immediately before engaging in the mixing of the ingredients 
entering into the composition of ice cream or in its subsequent freezing or handling 
shall thoroughly wash his or her hands and keep them cleanly during such manufac- 
ture and handling. 

4. No urinal, water-closet, or privy shall be located in the rooms mentioned in the 
preceding section, or so situated as to pollute the atmosphere of said rooms. 

5. Ice cream kept for sale in any shop, restaurant, or other establishment, shall be 
stored in a covered box or refrigerator, such box or refrigerator shall be properly 
drained and cared for, and ice cream shall be kept covered except during such intervals 
as are necessary for the removal of the cream. 

6. Every person engaged in the manufacture, storage, transportation, sale, or distri- 
bution of ice cream, immediately on the occurrence of any case or cases of infectious 
disease, either in himself or his family, or amongst his employees or within the build- 
ing or premises where the cream is handled, shall notify the city or county health 
officer, and the said health officer shall take such steps as are necessary to prevent the 
spread of disease. 

' See Public Health Reports May 9, 1913, vol. 28, No. 19, p. 923. 

2 The regulations relative to meat markets were published in the Public Health Reports May 9, 191! , 
vol. 28, No. 19, pp. 917-918. 
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7. The milk or cream used in the making of the ice cream must be obtained and han- 
dled in accord with the regulations of the State board of health pertaining to milk and 
dairy products. 

8. No person by himself or by his servants or agent or as the servant or agent of any 
other person, firm, or corporation shall exchange or deliver any ice cream which con- 
tains more than 500,000 bacteria per cubic centimeter. 

9. No old or melted ice cream returned to a manufacturer from whatever cause 
shall again be used in the preparation of ice cream. 

1.0. In the peddling of ice cream on the street the conditions imposed by the State 
board of health are necessarily violated, and therefore the peddling or sale of ice cream 
on the street or sidewalks is prohibited. 

Public Buildings — Ventilation, Lighting, and Cleaning of. (Reg. Bd. of H., June 2, 

1913.) 

Section 1. No person shall maintain or use any theater, show, schoolhouse, church, 
public hall, jail, hotel, restaurant, rooming house, or other public-service place unless 
such place is well lighted and well ventilated. The ventilation shall be by natural 
vents and openings aided by fans when necessary for a complete and constant chang- 
ing of the air. 

Sec. 2. All of the above places shall be kept in a cleanly condition, and the clean- 
ing of such places must be under proper sanitary precautions. 

Barber Shops— Regulation of. (Reg. Bd. of H., June 2, 1913.) 

All barber shops, together with all the furniture, shall be kept at all times in a 
cleanly condition. 

Mugs, shaving brushes, and razors shall be sterilized by immersion in boiling water 
or 60 per cent alcohol after every separate use thereof. 

A separate, clean towel shall be used for each person. Alum or other material 
used to stop blood must be powdered and applied on a towel. 

The use of powder puffs and sponges is prohibited. 

No person shall use a barber shop or connecting room as a dormitory. 

Every barber shop shall be provided with hot and cold water. 

Every barber shall cleanse his hands thoroughly after serving each customer. 

Privies, Cesspools, and Public Toilets ' — Maintenance and Care of. (Reg. Bd. of 

H., June 2, 1913.) 

Sec. 3. No privy shall be maintained in any room, nor shall it have direct con- 
nection with any room wherein any kind of exposed food or foodstuff is stored, pre- 
pared, or handled. 

Sec 4. All privies located in or near public buildings such as courthouses, depots, 
hotels, and schoolhouses must be well lighted and ventilated and kept in a sanitary 
condition at all times. 

Sec 5. No insanitary privy shall be maintained by any person near to a dairy, 
meat market, bakery, grocery store, or other place where food is stored, prepared, or 
handled. This has reference to such food as can be contaminated. 

Sec 6. No person shall misuse or abuse any public toilet of any depot, school- 
house, hotel, or other public building or railway coach, either by writing upon the 
walls or by interfering with the plumbing of said toilets by throwing therein trash of 
any kind or otherwise. 

1 The preceding sections of this regulation were published in the Public Health Keports May 9, 1913, 
vol. 28, No. 19, p. 925. 
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